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Brewing your own beer can be a fun and delicious hobby. If you've already made a few batches of homebrew, you might be wondering | © | 
how you can step up your game and create even more distinctive brews. If this is the phase you find yourself in, | would suggest 
looking into using an immersion wort chiller. This powerful tool will help you effectively manage one of the most critical steps in the 
brewing process — the cool down. When you learn how to properly use an immersion wort chiller, you will be well on your way to making 
beer that is consistently crystal clear and flavorful. 


Here's my tips on how you can use an immersion wort chiller during the homebrewing process. 


Why Is Wort Chilling Important? All-Grain Brewing vs. Extract Brewing: 


Before getting into the immersion chiller itself, it's important to understand why A The Pros & Cons 


it is needed. The beer making process begins by mashing malted grain and | © | 
then boiling hops within that mixture to create a flavorful extract. This is known 
as wort. 


Once the wort has been prepared, it needs to be brought quickly from boiling 
temperature (212°F) down to approximately 60-75°F. The danger zone is 
between these two temperature points. 


While the wort is still hot or warm, it can harbor dangerous bacteria and yeasts 
that may infect the beer or give it an unpleasant aroma and/or flavor. A chilling 
device helps quickly reduce the temperature of the wort to create the 
appropriate environment for fermentation to take place. 


5 Ways to Save Money on Homebrew 
Supplies & Ingredients 


Chilling Methods 

There are several popular methods for chilling the wort quickly and bringing it 

to a suitable temperature for fermentation. Some people use a simple ice bath, 
putting the kettle of hot wort in a large bucket or tub of ice water. Although this 
method is simple and inexpensive at first, it comes with a number of cons. 


Most people do not have high-capacity ice machines in their home so they are Shop for a Wort Chiller on Amazon 

forced to purchase bags of ice from the store, which can add up very quickly. How to Use Dry Yeast While Brewing 
Even worse, it can take quite a long time for the wort to come down from Beer 

boiling to the temperature that is suitable for pitching the yeast for | 


fermentation, resulting in a high risk of contamination and/or infection. 


Additionally, during the slow method of chilling, particles can form in the liquid, making the wort turn hazy or even chunky. An immersion 
chiller is a slightly more complex method of chilling wort, but it provide more clarity and an overall high quality in your final product. 


What is an Immersion Wort Chiller? 


An immersion chiller is a far more effective way to quickly reduce the temperature of your wort. Also, as a more cost-effective option 
than ice baths, an immersion wort chiller is a purchase that you only have to make once that will serve your cooling needs for a 
lifetime. 


The immersion chiller itself is rather simple, but must be properly crafted to be effective in its use. It is made up of copper piping, heat- 
safe tubing and metal fasteners. The design consists of copper piping that is coiled in a uniform pattern with each coil stacking on top 
of another. 


On each end of the piping is a tube that is constructed from vinyl made to withstand high temperatures from boiling water. The vinyl 
tubing is securely attached to the copper piping with metal fasteners. Some models also have a hose or faucet adapter on one end for 
easy attachment. 


Why You Should Expose Wort to 
Oxygen 


How Does A Wort Chiller Work? 


The basic principle behind immersion wort chillers is pretty simple. The copper 
tubing, usually around 25-50 feet long, is formed into a large coil. Five minutes 
before the conclusion of the boil, the immersion chillers copper coil should be 
submerged in the hot wort. 


Once the boil time has fully elapsed, the inlet hose should be securely 
attached to a water supply. The other hose should be securely directed into a 
drain where it will not move. This is especially important as the water that exits 
through the hose will be very hot. 


How to Raise the ABV of Your 


Once you're set up, turn on the water supply to provide a steady stream of 
Homebrew 


cold water to run through it. As the cold water runs through the copper piping, 
the heat from the wort will transfer through the copper piping and into the 
cooler water running through it. This will ultimately brings the wort to room 
temperature more quickly than an ice bath. 
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What You Can Expect From Your Immersion Chiller 

When you use an immersion chiller, you can expect a 5-gallon batch of hot 

wort to drop from 212° to approximately 60-72° in about 20 minutes, 

depending on the ambient temperature as well as the temperature of the water supply. 


7 Ways to Control Your Fermentation 


Some home brewers choose to combine chilling methods by placing the wort in an ice bath while using an immersion chiller Temperature (Without Going Over 
simultaneously. This decreases cooling time even further, although it may also increase the risk of cross-contamination. As with a Budget) 
standard ice bath, be very careful not to allow water from the ice bath to splash into the wort. | © | 


Immersion chillers are generally quite easy to sanitize and handle. Larger models with more copper tubing will chill wort faster, although 
they can also be more expensive and more unwieldy. Choosing the model that's right for you is, among other factors, a matter of 
evaluating your batch size. 


For example, for most 5 gallon batches a 25-foot immersion chiller should do the trick. For larger batches, or environments with higher New Articles: 

ambient and water temperatures, you may want to consider a larger wort chiller. Beers from Around the World: 
Imported Beers Worth Trying 

Taking Care of Your Wort Chiller Best Beers to Brew in Cold Months 

Like every other piece of equipment you use for homebrewing, a wort chiller needs a little care and maintenance. The most important Your 2020 Gift Guide for the Avid 

rule in home brewing is keeping everything sanitary, and your chiller is no exception. Seriously, the importance of this cannot be Homebrewer 

overstated. Crash Course: History of Craft Beer 

Remember to properly clean the outside of the wort chiller before and after each use. While hot water and a mild detergent will get the Polaris: Germany's High Alpha 

job done, it is also highly recommended that you clean the chiller with the same cleanser that you use for the rest of your brewing Special Flavor Hop 


equipment. 


If you're interested in brewing high quality beers at home, an immersion wort chiller is a great way to produce a better looking and 
tasting brew while increasing convenience. Using the right chiller can take your brewing to new heights 
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About Our Team 
Plagued by a chronic case of curiosity, Jeff Flowers is just a dude that annoys everyone around him OB HOMEBREWING 
with his loquacious goofiness. From beer to home living, Jeff is just trying to hack his way through life HOW TO BREW (AND OTHER TIPS) 


and write a few notes about it along the way. You can follow his ramblings here, or listen to him 
complain about Austin traffic on Twitter at @Bukowsky. 


Comments 


February 4, 2014 at 4:12 pm 
Daniel Miller says 


“ An hour? That has to be a mistake. | can get a full 5 gallon boil down to 70 degrees in 30 minutes using an ice bath. ” 


February 9, 2014 at 7:19 am 
mark says 


“ Yeah | cool using a chiller that | made in the 20-30 minute range. Also, why bother cleaning the inside of the chiller? 
Water in from the faucet out to the drain, and not even full pressure... as long as the connectors aren't dripping into your 
wort... 9 


February 9, 2014 at 5:21 pm 
Adam Foshag says 


OF you're going to buy one, skip the immersion chiller and go with a counterflow style or plate chiller. My plate chiller will 
take five gallons of boiling wort down to 56 degrees in about 5 minutes. But that’s also using 25-40 degree ground water. 
It's cold in Wisconsin! 99 


October 16, 2017 at 3:18 pm 
Larry says 


“ FYI Water at 25 degrees is ice. ” 


June 23, 2014 at 1:32 pm 
cs Randal Oulton says 


“ What if you're on a water meter, how much water do you reckon goes down the drain in this process? ”” 


January 31, 2021 at 11:24 am 
ALE Me says 


“| installed a brass inline on/off valve so | can control the flow on the water coming in and | Capture in a kettle the 1st 
runnings about 5 gallons of the hottest water and use that water for my PBW cleaning needs. Then | use some 6 gallon 
buckets and capture the rest to use in the garden and watering flower pots. So | use about 15 to 20 gallons and do not 
waste a drop. 99 


June 24, 2014 at 7:24 pm 
pin gurl says 


“ Good read. Makes me want to start brewing my own beer. ” 


December 28, 2019 at 3:51 pm 
James Livingston says 


In your last section’s first paragraph you say “[s]eriously, the importance of this cannot be understated.” I'm pretty sure 
you mean “overstated”, wouldn't you agree? 9? 


: January 16, 2020 at 3:14 pm 
Kegerator.com says 


“ Nice catch James! Thanks for pointing that out! ”” 
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